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Fancy 
sweet 
breads- 
simply 
made! 


@ When there’s no time to make 
yeast dough from scratch, reach for a 
tube of refrigerated crescent dinner 
rolls. With a few simple additions, 
you can have sumptuous sweet rolls 
and coffeecakes like these, in little 
more than the time it takes to bake 
them. And best of all, they have that 
homemade touch. 


SSE 
Sunshine Coffeecake 


1 (8-oz.) can refrigerated crescent 
dinner rolls 

Y% c. orange marmalade 

Yo c. sifted confectioners’ sugar 

2 tsp. milk 

% tsp. vanilla 
e Unroll crescent roll dough and sepa- 
rate into triangles. Spread with marma- 
lade and roll up each triangle, starting at 
shortest side. 
e In greased 8” round baking pan, ar- 
range rolled triangles, point-side-down, 
in a spoke fashion. 
e Bake in 350° oven 20 minutes or until 
golden brown. Immediately invert onto 
rack and place right-side-up on serving 
plate. 
e Mix together confectioners’ sugar, 
milk and vanilla until smooth; drizzle 
over warm coffeecake. Serve warm. 
Makes 8 servings. 
Per serving: 140 calories, 2 g protein, 5 g 
fat, 26 g carbo., 4 mg calcium, 386 mg 
sodium, 0.2 mg chol. 
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